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HOUSEKEEPERS'  CHAT 


(FOR  BROADCAST  USE  ONLY) 


Subject:     "Questions  and  Answers."     Information  from  Bureau  of  Home  Economics,  USDA. 


I'm  glad  to  state,  before  we  begin  oiir  regular  Question  and  Answer  duties, 
that  I've  just  received  a  special  letter  from  our  correspondent  in  Washington, 
D.  C,  with  the  recipe  for  Peanut  Batter  Cup  Cakes  she  promised  tis  a  week  ago. 

"Slow  but  sure,"  she  writes.     "Here's  the  recipe,  and  I  hope  you  and  your 
gentle  listeners  will  like  the  little  cakes  as  well  as  I  do." 

Now,   I'll  read  the  recipe,  and  I'll  try  to  read  slowly.     If  you're  one  of 
those  ultra  special  people  who  can  cook  by  ear,  maybe  you  won't  even  need  to 
writ e  the  recipe.    As  for  me,   I  like  to  look  at  the  directions  when  I  try  a  new 
dish  —  at  least  the  first  few  times. 

All  right  —  here's  how  to  make  Peanut  Butter  Cup  Cakes.    Eirst,  cream 
together  the  fat ,  -peanut  butter,  and  sugar.     I'll  tell  you  how  much  of  each  — 
fat  (butter  or  other  fat),  one-half  cup;  peanut  butter,  one-half  cup;  and  sugar, 
one  cup.     Is  that  clear?     I'll  repeat  it:     Cream  together  one-half  cup  butter  or 
other  fat,  one-half  cup  peanut  "butter,  and  one  cup  sugar.    Then  add  the  beaten 
e£gs  —  two  beaten  eggs. 

Next,  add  the  sifted  dry  ingredients  and  the  milk,  alternately.    The  dry 
ingredients  are  flour,  baking  powder,  and  salt.     I'll  tell  you  how  much  of  each  — 
flour,  three  cups;  "baking  powder,  four  teaspoons;   salt,  one-half  teaspoon.  Sift 
all  these  dry  ingredients  together,  and  add  them  to  the  mixture,  alternately  with 
the  milk  —  one  cup  of  milk.    Then  add  the  vanilla  —  one  teaspoon  of  vanilla. 

Now  your  mixture  is  ready  for  the  greased  muffin  tins.    Bake  in  a  moderate 
oven  for  about  twenty  minutes. 

Once  more,   I'll  give  you  the  recipe  for  Peanut  Butter  Cup  Calces:  Cream 
together  one-half  cup  butter  or  other  fat,  one-half  cup  peanut  butter,  and  one  cup 
sugar.    Add  two  beaten  eggs,  and  the  sifted  dry  ingredients,  alternately  with  '  ..  '  ? 
a  cup  of  milk.     (The  dry  ingredients  are  three  cups  of  sifted  flour,  four  teaspoons 
of  balling  powder,  and  one-half  teaspoon  salt.)    Bake  in  greased  muffin  tins,   in  a 
moderate  oven,  for  about  twenty  minutes. 

That's  all.    Our  Washington  correspondent  says  that  children  are  very  fond 
of  these  peanut  butter  cup  cakes. 
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Now,  to  our  questions. 
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First:     "I  have  just  made  a  delicious  white  fruit  cake,  and  I'm  wondering 
what  is  the  "best  way  to  keep  it  until  Christmas." 

Wrap  the  cake  in  waxed  paper,  and  store  it  in  a  tin  box.     It  ought  to  keep 
all  right  -  providing  you  hide  it  in  a  secret  place,  away  from  small  hoys  and  girls. 

Second  question:     "Do  you  know  where  I  can  get  school  lunch  recipes,  worked 
out  in  quantities  to  serve  forty  or  more  children?" 

Yes.     Write  to  the  Department  of  Agriculture,  Washington,  D.C.,   and  ask 
for  the  leaflet  called:     "School  Lunches,  With  Recipes  to  Serve  Fifty  Children." 

Next  question:     "What  is  the  name  of  that  "bulletin  ahout  farmhouses  you 
mentioned  last  week,  and  where  can  I  get  it?" 

The  name  of  the  new  "bulletin  is  short  and  simple,   "Farmhouse  Plans."  You 
can  get  a  copy  from  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C. 

Next  question:     "The  other  day  I  heard  on  the  radio  a  warning  about  two  new 
drugs  that  are  dangerous  to  health.    One  of  these  drugs,  the  announcer  said,  is 
sometimes  used  by  people  suffering  fro  1.1  neuralgia  and  rheumatism.     Can  you  tell 
me  more  about  it?" 

Yes,   I  can  tell  you  about  both  these  drugs.     The  warning  you  heard  came 
from  the  Food  And  Drug  Administration  in  Washington.     The  drugs  you  are  warned 
against  using  are  cinchophen  (  SINX-o-f  in)  and  amidopyrine  ( a~meed-o-PY-rin) . 
Cinchophen,  a  pain-deadener  and  also  a  sedative,  is  sometimes  used  by  sufferers 
from  neuralgia,   rheumatic  pains,  neuritis,  and  similar  conditions.    Amidopyrine  is 
frequently  found  in  headache  remedies  and  other  pain  killers.     Cinchophen  causes 
a  degeneration  of  the  liver  cells,   and  amidopyrine  may  cause  a  reduction  in  the 
number  of  white  blood  cells,  a  condition  called  agranulocytosis.  ( a-gran-u-lo-cy- 
TO-sis) . 

Of  course,  not  all  headache  and  rheumatism  remedies  contain  cinchophen  and 
amidopyrine.    That  was  made  clear  in  the  warning  from  the  Food  and  Drug  officials 
in  Washington.     Several  manufacturers  declare  on  their  labels  the  presence  of 
these  drags  in  their  medicines,  but_  others  do  not . .  There  is  no  provision  in  the 
Food  and  Drugs  Act  to  compel  manufacturers  to  declare  either  of  these  drugs. 
When  the  Food  and  Drugs  law  was  passed,   in  190b,   cinchophen  was  unknown,  and  the 
dangerous  effects  of  amidopyrine  had  not  been  recognized. 

The  warning  you  heard  from  the  Food  and  Drug  Administration  was  this: 
First,  read  the  label  and  look  for  statements  of  the  presence  of  these  drugs. 
If  they  are  not  mentioned  on  the  label,  and  you  have  any  doubt,  consult  your 
druggist  or  your  physician. 

No  more  questions  today   I'll  be  with  you  again  tomorrow. 
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